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SOUPS
	
	MEAT mtinw4
	

Artichoke
	32
	Roast Partridge
	39

Carrot
	35
	Roast Pigeon
	39

Celery
	33
	Roast Plover
	39

Leek and Potato
	33
	
	

Potato
	32
	VEGETABLE DISHES,
	


	
	for lunch
	

FISH
	
	Beans, French
	25

Baked
	34
	Beans, Scarlet Runners
	24-25

Boiling, not advised
	35
	Brussels Sprouts
	24

Court bouillon
	36
	Broccoli, Sprouting
	24

Flying, not advised
	35
	Cabbage
	23

Grilled
	34
	Cauliflower
	24

Kippers, Bloaters, Haddock
	
	Cauliflower, attgratin
	26

(stt Breakfast, pp. 12-14)
	
	Corn on the cob
	27


	
	Green Peas                  ^
	25

EGGS
	
	Leeks
	25

Baked, fried, poached,
	
	Mushrooms, baked
	28

scrambled (w Breakfast,
	
	Potatoes, mashed
	49

pp.9-n)
	
	Potatoes, new
	39

Dried
	18
	Potatoes, scalloped
	26

Egg Salad
	19
	Stuffed tomatoes
	28-29

Everyman's Omelette
	12
	Vegetable Marrow
	25


	Vegetable Marrow, baked    27
		
MEAT
	
	Vegetables, raw, in salad
	21-22

Chops, grilled
	3*
	Sakd Dttssitigs
	

Chops, pork
	38
	i
	20

Gttiy,
	37
	2
	21

Steak, grilled
	37
	3
	*3

RjoastMcat
	3&
	Herbs in coofeexy
	17

Bfla^CMdEcn
	38
	Mtoiodi Cheese
	29

Roast Duck
	39
	Rice Disk (Risotto)
	50

jfi